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Fleur de Sel 
A Ia Carte Menu 
-Appetizers-
Pine Island Oysters, Canadian Aged Ice Wine Verjus 12. 
Mesclun Salad, Crudite of Market Vegetables & Shallot Mignonette 9. 
Seared Sullivan County Foie Gras, Dried Apricot Puree & Provence Rose Water 19. 
Goat Cheese & Artichoke Ravioli , American Paddlefish Caviar & Red Beet-Dijon Jus 14. 
Almond Crusted Soft Shell Crab, Avocado-Soy Bean Puree, Blood Orange & Horseradish 16. 
Wild Ivory King Salmon Gravlax, Radishes, Sprouts & Grains, Honey Vinaigrette 15. 
Suckling Pig & Foie Gras Terrine, Arugula, Aged Balsamic, Smoked Almonds 14. 
Spanish Mackerel Tartare, American Paddlefish Caviar & Mustard Ganache 14. 
White Asparagus Soup, Roasted Chestnut & White Truffle Ravioli 12. 
-Main Course-
Roasted Lamb Rack, Garlic-Tomato Con fit , Fiddle head Ferns & Fennel 35. 
Crispy Poussin, Spinach, Shallots, Chanterelle Mushrooms, Foie Gras Emulsion 29. 
Venison Filet, Yukon Gold Potato Gratin, Julienne of Truffle & Smoked Venison Sausage 36. 
Steamed Sea Bass Wrapped with Wild Leeks, Green Asparagus, Tarragon & Carrot Emulsion 34. 
Maine Day Boat Scallops, Sunchoke Puree, Artichoke Chips, Apple Cider-Vanilla Reduction 33. 
West Coast Halibut, Spring Onions & Shallots, Smoked Morel Sauce, Fava Beans & Peas 35. 
Cane Sugar Marinated Pork Chop, White Sweet Potato Puree, Cepes, Port Wine Jus 31. 
Confit of Veal Breast, Wild Mushrooms, White Asparagus & Roasted Parsnips 34. 
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